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Rules and Regulations Food Service – DPH Chapter 511-6-1 
Food Service Establishment Manual for Design,  

Installation and Construction 
 

This manual is to be used as a Guidance Document only and does not replace the actual Rules 
and Regulations as written in Chapter 511-6-1 for food service establishments. 

 
SECTION R – UTILITY FACILITIES 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
I.  Service Sinks: 
 

1.  At least one utility sink (i.e. mop sink) or curbed cleaning facility with a floor drain shall 
be provided and conveniently located for cleaning mops or similar wet floor cleaning 
tools and for the disposal of mop water or similar liquid wastes.  The water supply for 
these facilities must be protected against backsiphonage.  See Illustration R-1, R-2, R-3, 
R-4, and R-5 for examples. 

 
2.  There shall be a place to store mops, mop buckets, and similar cleaning items where they 

can be air dried after use. A properly sized mop and broom rack shall be provided to help 
facilitate the drying process and keep these items away from walls and off floors. See 
Illustration R-1 and R-6 for examples of these type facilities. 

 
3.  Liquid waste from these facilities should not be discharged into grease traps, unless they 

are being used for grease operation, i.e. washing cooking exhaust hood filters.  When 
they do discharge into grease traps, they must discharge through a grease trap that has 
been properly designed for the kitchen facility or as per applicable plumbing code.  See 
Illustration R-1, R-2, R-3, R-4 and R-5 for examples of facilities for disposal of waste 
water.  

 
4.  It is strongly recommended that a separate room (janitor's closet/room) sized large 

enough to store all items and to facilitate cleaning be provided for the mop sink, can-
wash and for bulk cleaning supplies and toxic materials.  

 

REFERENCES (Chapter 511-6-1) 
 

.05 Equipment and Utensils, Amended. (3) Numbers and Capacities. (e) Clothes Washers and Dryers – 1 & 2 

.05 Equipment and Utensils. Amended. (9) Laundering. (c) Storage of Soiled Linens. 

.05 Equipment and Utensils. Amended. (9) Laundering. (d) Mechanical Washing and Drying. 

.05 Equipment and Utensils. Amended. (9) Laundering. (e) Use of Laundry Facilities. 

.05 Equipment and Utensils. Amended. (10) Protection of Clean Items. (b) Wiping Cloths, Air-Drying Locations. 

.05 Equipment and Utensils. Amended. (10) Protection of Clean Items. (f) Prohibitions.  

.06  Sanitary Facilities and Controls. Amended. (2) Plumbing System.  (i) Service Sinks, Numbers and            
Capacities.  

.06  Sanitary Facilities and Controls. Amended. (4) Sewage, Other Liquid Waste, and Rainwater. (h) Approved 
Sewage Disposal System. 

.07 Physical Facilities. (5) Maintenance and Operation. (f) Drying Mops. 

.07 Physical Facilities. (5) Maintenance and Operation. (m) Maintenance Tools. 

.07 Physical Facilities. (6) Poisonous or Toxic Materials. (c) Storage, Separation. 
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ILLUSTRATION R-1 
Utility Facility 
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ILLUSTRATION R-2 
Typical Exterior Garbage Can Wash Area 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

Awning or sufficient roof overhang to prevent 
excess rain water from entering into sanitary sewer. 

Hook to hang brushes 

Hot and cold water through mixing faucet with backflow preventer 

Wall constructed with smooth, easily cleanable, light-colored finish 
washable to level of splash 

4’ X 4’ concrete wash area with 6” curbing, 
coved –juncture base, and 4” drain.  Floor 
slope to drain ¼” to 5/8” per foot. 
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Awning 
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Note: 
 Above facilities for garbage can washing are minimal and a can 

washing machine, steam cleaning device, or similar approved 
equipment should be used where the operation is large enough to 
warrant this type of equipment. 
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ILLUSTRATION R-3 
Examples of Utility, Mop Sinks, and Service Sinks 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Floor Utility Sink  

Janitor's Sink  
Plastic Mop Sink 
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ILLUSTRATION R-4 
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ILLUSTRATION R-5 
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Note that cleaning tools may be stored here also. 
 

II.  Poisonous and Toxic Material Storage: 
 

1.  All toxic materials including cleaning compounds, pesticides, sanitizers, etc. must be 
stored in an area away from food preparation and in a secured area such as a janitor’s 
closet or room.  If they are stored within the food processing, food storage, utensil 
washing or utensil storage areas, they must be stored within a cabinet used for no other 
purpose.  Cleaning and sanitizer compounds may be stored within a food dry storage 
room, if sufficient shelving is provided so food and these compounds can be physically 
separated, making sure that clean utensils and foods can not be contaminated by them. 
Poisonous or toxic materials cannot be located above food, equipment, utensils, linens, or 
single-service and single-use articles.  See Illustration #R-6 and Illustration #R-7 for 
examples. 

 
ILLUSTRATION R-6 

Poisonous and Toxic Materials Storage Area or Room 
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ILLUSTRATION R-7 
 

 
 

Note that cleaning and sanitizing supplies are on the bottom shelf. 
 

III. Laundry Facilities: 
 

1.   If work clothes or linens are laundered on the premises, a mechanical clothes washer and 
a dryer that is properly vented to the outside air shall be provided and used. 

 
2.  If a mechanical clothes washer or dryer is proposed, they shall be located only where 

there is no exposed food; clean equipment, utensils, and linens; and unwrapped single-
service and single-use articles. 

 
3.  Cabinets or shelving used for storage of laundered linen shall not be installed or located 

under any source of contamination. Examples of unacceptable areas for linen storage 
include locker rooms, toilet rooms, bleachers, garbage storage rooms, mechanical rooms, 
under unshielded sewer lines, leaking water lines or open stairwells. 


